Beer Braised Pot Roast
Ingredients
•

3 pounds chuck roast

•

salt and pepper to taste

•

2 tablespoons flour

•

2 tablespoons Fustini's Sage and Wild Mushroom olive oil

•

3 white onions, sliced thin

•

1/2 cup wheat beer

•

2 cups butternut squash, peeled and cubed

Sage Rice
•

1 tablespoon Fustini's Sage and Wild Mushroom olive oil

•

1/2 white onion, diced

•

1/2 tablespoon dried sage

•

1 1/2 cups rice

•

3 cups beef or vegetable broth

•

salt and pepper to taste

Directions
Step 1.

the oven to 325 degrees F. Heat 1 tablespoon of the olive oil in a large oven-safe
Dutch oven or pot over medium-high heat. Season the beef all over with salt and
pepper. Sprinkle the flour over the beef and rub it on both sides. Place the beef in the
skillet and sear it on both sides, about 2 minutes per side. Remove the beef and place it
on a plate. Reduce the temperature under the pot to low and add in the remaining
tablespoon of olive oil, and the onions and garlic with another pinch of salt and pepper.
Cook for 5 minutes. Pour in the beer and cook, stirring often, for another 15 to 20
minutes, until the onions are caramelized.
Preheat

Step 2.
Place the roast back in the pot, on top of the onions. Add the squash cubes in the pot too. Cover and cook for 2.5 to 3 hours. After 3 hours, remove
the pot from the oven and shred the beef with a fork. Serve the beef with the caramelized onions and butternut squash over sage rice.

Step 3. Sage Rice
In a medium saucepan, heat olive oil over medium-high. Add onion and sauté for 2 minutes, then add rice, stir and sauté for 2-3 minutes. Pour in
stock, sage and mix well. Cover, reduce heat and simmer for 10-12 minutes until rice is done. Fluff with a fork add salt and pepper as needed.

